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About: 


Welcome! On the website implemented wholesale 
selling chicken and quail eggs in the city of West- 
Hartford. Incubation quail egg. To purchase the best 
quality, leaving the application online. Your choice of 
the most fresh eggs ranging from chickens and quails 
of different breeds, without the use of chemical feed 
additives. Only environmentally friendly products for 
each customer. The quality of the eggs are certified. 
The goods supplied to the buyer directly from the 
manufacturer, eliminating the mediation of cheating 
and sell it at affordable prices. For customers of West- 
Hartford bonuses and system of discounts, for which 
you need to perform a number of simple conditions of 
sale. Agricultural firm buys eggs. A large number of 
different types of goods often sold on the action and if 
you have time to make a purchase on the dates, you 
will get a lot more product for less money! 


Features choice of eggs 


A chicken egg, when properly prepared, is considered 
a dietary product. It contains a lot of useful 
substances: vitamins and trace elements. Due to its 
nutritional properties of chicken egg in the city of 
West-Hartford in great demand on the shelves of 
grocery stores. Pickled quail eggs. It is an 
indispensable ingredient in the preparation of many 
dishes, salads, pastries. That is why quality and fresh 
eggs never stale on the shelf which rashvatyvayut like 
"hot cakes". For many people this type of product is 
no different except for the color. A chickens egg is 
white and brown shell. However, increasingly, when 
choosing eggs, you should focus on its size. 
Depending on the value of the product is divided into 
several categories. Quail eggs photo. They can be 
identified by the marking on the shell. The egg 
chickens in West-Hartford is higher, the first, second, 
third categories and selected. To assign a product to 
One category or another based on not only size, but 
weight, respectively. 


For example, the largest chicken eggs of the 
highest category have a weight of 75 grams. 
Select the egg has a weight of 65 - 74.9 grams. 
Products of this size in the city of West-Hartford 
can be mainly from the already enough adult 
chickens. The first category will include the 
product with a weight of 55 and 64.9 grams. The 
second category egg weighs 45 - 54,9 grams. 
These two types are the most popular and bought 
most often. The third category of eggs is found in 
the sale. Day eggs. Their size is very small and 
enjoys the attention of buyers. The weight of one 
egg of the third category only 35 - 44,9 grams. 
Usually they are subjected to the processing yet 
in production. It should be noted that the size of a 
chicken egg affects not only the age of the hen, 
but also its nutrition, breed and the conditions in 
which it is contained. The people in West-Hartford 
always prefer not too large product. These eggs 
are from young hens using a minimum quantity of 
additives. They are stronger and contain more 
nutrients, and less prone to different kinds of 
infections. 


About the quail eggs 


Quail eggs belong to the category of dietary products 
rich in protein. Despite their small size they contain a 
large amount of useful and nutrients that are in them 
almost in a concentrated form. How useful quail egg. 
Quail egg is rich in vitamins C, PP, E, Aand group B. 
It is rich in iron, potassium, calcium, magnesium and 
other trace elements, so necessary for the normal 
functioning of the human body in the city of West- 
Hartford. To use this product better in raw. And it can 
be done safely without fear of becoming infected with 
Salmonella, because the quail eggs of these parasites 
do not live. 


In addition, quail eggs are capable of long time 
stored without deterioration. They do not decay, 
but simply dried up. Therefore, the freshness of 
eggs is most often determined by its weight or by 
shaking it. Fresh product should not hang out in 
the shell. Quail eggs. Thanks to its significant 
nutritional value, and safety of quail eggs is 
recommended to use for people of any age, 
West-Hartford, including the youngest children, 
for which this product can become part of the first 
feeding. 


1. Complete the application form for the purchase 

2. Select the appropriate item and specify its 
quantity. 

3. Confirm by telephone the desire to buy a 
specified quantity of goods 

4. Pay in advance, pay the rest after receiving the 
goods and checking its integrity 


How to buy wholesale egg? 


Wholesale chicken and quail eggs in the city of West- 
Hartford on the website is provided for large and small 
wholesalers. To buy a product is possible with 
minimum time spent. Complete the electronic 
application form for purchasing the product. It has 
special columns in which to report their accurate data 
for feedback. Eggs chicken breast. Specify quantity 
and if you order eggs with their category. The settings 
that you specified will be used for automatic 
calculation of the cost of your purchase. In 
determining the final amount to pay taking into 
account all possible discounts and passing action. 
Carry out a proof of purchase in West-Hartford, 
answering a call from the Manager in wholesale 
distribution of chicken and quail eggs. Choose well 
and let your use of the website will be enjoyable and 
profitable! 


BUY 


Connecticut: 


Shopping Cart 


0 Item (s) 
Amount 0 


CHECKOUT 


Your order Clear 
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Get a discount, specifying PROMO CODE! 
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